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HOME AND SQCIETY.

THE CHAT OF THE SEASON.

A young mar who is stopping st a welkknown
watering place had un amusing experience the otler
day. At one of the neighboring hotels he had met &
falr Southerner who greatly capfivatod his rather sus
ceptible favcy. His request to be allowod to call met
with & gracious assent, and the next day lo preseated
lmself st the door of her mother’s sifting room.
@gome in.” called out a stedent volce as he knocked
af the door; on opening he was surprised to see no one
{n the room, but from the next apartment came an in-
function In the seme harsh accents to “ it right down
in the parior.”  Wondering not a little at his reception
bo took & ehalr, hut his astonlshment mpay be fmagined
when he dward his fair one summoned In the following
manner: “Mary Anne, you've got s beaun:" * Mary
Anpe, You've got a bean!™ and his equanimity was not
even restored when his inmmorats entered and laugh-
ingly explained that the culprit was o huge green
parrot.

The Gordon sash never obtalned much favor among
men who dress particalarly well ; there was something
sbout It that was {oo “dressy” and consplouous o suit
@ qulet taste, wnd this summer it is considered almost
obsolete. The marrow, plain russet belt Is now de
clared 10 be the thing to wear with flannel suits.  The
paanel shirt also seems a thing of the pasi, except in
the “rural country,” and Is replaced by cheviots and
Oxfords, These shirts are laundried without starch,
with the exception of the collars and cuffs, which are
stiff and are generally worn with gold studs. The
felicate colors of pink and hlue which seem to be the
favorite this season are very becoming, and look par
tioularly well with white flannels White flannel
pronsers Wwith a lght gray homespun jacket, russet
polt, and cheviot shirt 100k always decidedly good form |
while the narrow-striped flannel suits, with coat and
trousers 10 matcl, still hold thelr own as general
favorites,

In the way of shoes ruseet leather Oxfords are worn
as much as ever; but the rolors are rather darker than
last year. In fact a well dressod man Is almost always
eminently “quict® in his colors, although the bright
red neckties worn this year with gray and brown suits
are such pretty innovations in the way of color that

they bave become very popular,

When you travel he sure and take with you a few
robber bands such 8 sre 1o be found At &Ny stationer's.
Handginsses and bottles can be Insured from breakage
by slippiug & couple over each article; in case of bottles
put one lengthwis=e to keep the stopper in as well
It 15 curious that such a eimpls devioe should be an
adequate protection. bot we are assured |t I8 the safes
way Lo protect anything made of glnss,

@ You ean judge of the causs of & hradache in many
{nstances by Its loeation,” sald the Doctor after he had
seked his lttle patient whero the pain was that she com-
plained of, A dnll headache in the front of the head,
particularly above the oyes, procosds almost invarisbly
from ‘indigestion, and can be treated accordingly. At
the back of the head, Lowever, Just above the neck, a
steady pain betokens eopgestion of too much blood in
the brain.  An excellent remedy for this Is 10 apply a
mustard plaster on the spine just below the neck; this
elmost {nvartably draws the blood away from the head
and gives relief,

Nouralgle leadache is unmistakable through the
sudden darting charncter of 1ts pains, Cloths wrung
out of the hottest water one can stand help this suf-
fering sometimes t0 a great extent,

OM newspapers have many uses, That they ar s
great protection to lce has already been mentioned,
snd an experienced honselieeper now sends us the fol-
lowing: “ Keep all your papers, not only for lighting
fires, but for cleaning mirrors and windows, the results
being far more satisfactory than by the use of cloths,
“Dip the paper in cold water and wring it out thor
oughly. After rubbing well with this, go over the glnss
with a dr7 paper until no molsture remains.” From
an old eolored womun, too, we receive the following
testimony as to thelr merits: “Grot any papers,
Loney, to give me!™ she sald as she was golng home
Mter & day’s cleaning. “1 dare say I can find you
some, Aunty,” said the houso mistress; “What do you
want them forI®  “ Dey hav' Jois o' uses, chile,” an-
wered the old woman. “1 Ren eut 'em up In strips
ad staf! plllows; 1 lines my quilts with ‘em, for dey
Is warm ¢s tonst, and dey keep out all de cold alr from
d¢ flo’ If 1 spreads ‘em under de eyarpet.”

And here §s stlll another sugpestion.  “ What do yon
think of my chest protector1® said the family doctor
a he unbuttoned his heavy overcout, and took out a
thick layer of newspapers which were tacked together
do the shspe of & ehlid’s bib., “When 1 have a longs
cold drive before me [ wways use this patent arrsuge.
ment of mine, for I find that nothing gives more ade-
quate protection with less bulk and inconvenlence
than pewspapers, You know 1 had poeumonia last
Fear, wnd 1 am obliped to be eareful.”

“Mr piliow 18 so hot!" is the freqnent plaint of tha
tired invalld who vainly seels some coul spot on which
to rest her fevered hend. +Change the plllows fre-
quently,” we are told by an authority on nursing, “as
pothing is more restful to a patient in summer than
to have & cool support to head wnd baclk.” ‘The fol-
lowing suggestion, therefore, may prove to be of ser
vice: Tale writing paper of any kind—old lotters and
envelopes can all be made of use—and cut (n slips of
two inches long and about half an inch wide. Curl
these with a dull knife, and after stufling the piliow
cass with them sew up the end,  The result will be
vm‘m!mhln plllow through which thers will be o
oonstant circulation of alr, apd which wi »
sy il remnin per

In an old Saz Harbar paper of the year 1804 appears
the following : “The husband of a pious woman having
oorasion 1o make & voyage, s wife sent a pote o the
parson to be read the next Sabbath in meeting :—-Jim
Kenny lmving gone to sce his wife desires the prayer
of the congregation that he may mercifully be preserved
from danger. It is 1o be presumed that the pood
Iady's orthography and punctuation were not altog=ther
correct.®

A fault fn furnishing of !:h!rh the young house
Keeper Is quite likely to be muilty ls monoteny. The
mania for having eversthing matahed hes rofned as
many handsome rooms as has the love for crnde colors
and lond display. In these davs when the multitudes
are beginning to learn this rudiments of artistic decor
ation it Is moie common (o find & room a fatlure In
effect becouse of its monotony of color than because of
an array of colors which, as the French expross it
“swear st one another.” It requires hieen artistic per
ception and a “feeling for color® which few possess
to arrunge a great salon with 1te varied corners, fiitings
and draperies, =0 that it shall be exquisite in all its
parts, and still form o beautifol aud hrmonious whole,
It s well, perhaps, that wealthy peaple ean hand over
stich rooims to artistic decomtors who upderstand colors
and materiols and their relations to each  other,
such rooms are good in effect, in proportion, of course,
to the shill of the decorator,  Thg mistakes which
people of moderate means and & Nmited amount of
taste and knowledge of color make Is to copy snch
rooms. It is as though the simple ballod singer shoild
travesty the method of the grand prima donna, and
thereby lose all her simplicity and attractiveness. It
requires good sense almost akin o genlus to nnder-
stand your limitations; bot only as yom do s0 ¢an
you make @ success of the furnishing of the simplest
room or of any undeértaking, simple or momenious,
Almost sny womat can tell when her room is » fallure,
though she emunot always tell what element prodaced
the result. NRomomber the most important thing In a
plain parlor is stmplicity. Wead out all course docors-
tious. Do not, above nll thiugs, attempt to mateh all
tho stmdes In the room. Nothing fs more funercal than
& room [ oné tone.  Different shades of the same enlor
are necessary us & rest for the eye; and there should
be & Larmonions seiief in o different color,  In furnish-
ing a pew room, it is always wisest after selecting the
wall decoration andsfloor covering to put in the room
St fost only what is essentinl, ond 10 add wristie hits
trom time to tinw, us they ssem to it harmontonsly into
Wheir places. Such o room as this |s w growth from
ourselves, an expression of our own (ndividuality. In
this grudusl method of furnishing one is not as likely
to make blundesrs iu ornumentstion,

Tho china closet has come to be gn astublished ploce
of furniture in overy dinipg-ruom. The pretudest ones
are those that fit across the comer in the old-fashioned
way. They are often made with plute-glass shelves,
bevelled on the edges and furnlshed with mirrors at the
back. Some of the new closets, however, ure masde up
with simply polished shelves of wood,  The rectatgular

closets may have shelves of glass or traosparent
Sdes and front of glass, &0 that all ita contents gre
Somedlmes the sides of the china closet

e out out in fretwork desiyn.

A very simple way to display dining-room ehina
tousists of shelves of handsome wood armnged, oue
Sbove ths other, against the wall In some sultable place
er the mantle or over o table. The wall back of
the shalves should Le paperet with dark teres-cotta o
Some good color 1o stow off the china.  Plates should
the wall, and cope and saicers and other
be manged about. Little brass looks may
be fastaned on the edge of the shelves, and small pitoh.
8 and tioy bits of brica-brac may be hung on thess. |
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collects the dust; but there Is scarcely any ornamental
part of the room that is not open more or less to the
sams objection. For this reason, however, the closed
chine closet” s more useful,

A pretty brass basket for holding cards, photo-
Eraphs or any other odds and cnds can be made
quite emsily and has a very effcciive sppoarsace.
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The size can, of course, be adapted to the use intended.
The model given, which was used for holding photo
graphs of varions sizes, is about 9 1-2x14 inches and
the following direetions will serve to give the propor
tions. Duy some thin sheet brns and with shears or
large sclssors cnt cight sirips twenty-five Inehes long
and one Inch wide, and fwelve strips twenty inches
long and on: iuch wide loterlace these and the
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mnt 1= formed for the bottom, as in No. 1. Turn the
remalning ends up at right angles to the bottom.
Now cut four strips, the samc width as the others,
tmt forty-sight Inches long. Bend them to correspond
exactly with the onter edge of the bollom mat and
sllp them down over the upturned side pleces, these
being woven inside apd outside, nlternately, pressing
down eacl corner a8 You come to it. The ends of
these pleces wil! be found to overlap and can be com-
pletely hidden by being placed at the right polot in
the bnsket work., Now that the sides are bmilt up,
take & flat bross rod a quarter of an inch wide, and
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make twe squares with it, like No. 2, correspond-
ing In sise with the bottom. To bend the corners of
this rod, neatly file hulf through the rod at each
corner, point with a three-comered file before bend-
ing, and rivet the ends neatly together. Place one of
these squares on the Inside of the bLasket, near the
top, and tarn over the brass edges, hammering them
down, so that the second square can be placed over
them and just under the first, covering all the ends,
Now oll that remadns to Le done is the handle; for
this take & brass rod three-cighths of an Inch square
and elghteen inches long, file o shoulder at each
end to vest on the cdge of the busket, and then place
one epd of the rod In & vise and with a monkey-
wrench at the other end turn it sround until it is
curlsd ke o rope. Mark on a plece of paper the
width of vour basket agd draw betwren those points
the curve You wish your handle to assume; then bend
it with & wrench to correspond vith your druwing.
The shoulders of the handle will rest on the brass
rod that runs around the top and csin be riveted in
position. Any Dlacksmith or Unsmith can do the
riveting for you if you have not ilie DecCssary con-
veolences.

A convenfent lttle cabinet, which shonld be placed
bigh up out of the reach of childzen and made with a
door and lock and key, should contain the famile
store of drugs which it Is mecessary to keep on hand.
Every bottle should Le labelled in lnrge and distinet
lettering. There should be & separate comer, 1ochsd
up by & sepurate key, wlere any drugs of a polsonons
or dangerous nature are kept. All the serfons mis
takes which have been the occaslon of loss of lfe or
sometimes of lfe-long suffering were the result of a
moment's forgetfuluess or the absence of labels or of
Jock and key, Careless people are perpetunlly play-
ing with danger. They leave powerfnl drugs lke
oxalie acld and other aclds used commonly for clean-
ing brass about the kitchen with very liitle care, and
it is wonderful that more accldents Luve not ocenrred
from this very source. Thers I8 no specinl need of
using oxalle acid st all. Haif a lemon dipped In sali
will do all the work of oxalle acid i cleaning copper
bollers, brass ten-kettles and other copper or brass
utensils. There are muans drugs, however, of & dan-
gerous nature that may be needed, and these cer-
talnly should be kept in a medivine closet locked up
in an alcove by themselvas,

We commend the simplicity of this lttle gown. which
is o pink and white gingham made in the plainest way
and finished ot the peck and wdsts with soft

mfies of white muslir, A whita gros-grain ib-
bon tied with long ends at (he back confines the
waist, and the corsige, which |s perfectly fited, is cut
dingunally.

A shamrock table s a little table with a trefoll top
and lower shelf in the same shape. 1t Is useful for
& lamp-talle or 0 hold Lricebrac. Botanists tell os
that the muoch-talked-of shamrock of Ireland is not a
plant which grows olame in the Emerald Jsle. In
diffsrent ports of Ircliad different plunts are called
shamrock, The oxalls acetiselln, or the common
white wpod-sorrel, which 1s Indipenous to lieland, Is
ealled shamrocl fu some parts of the 1sland; though
the common white clover (il linm repens) s usually
eolled shamrock by the peasants, and §s the plant
commonly mofled to this country as a memordal of
&t. Patrici's Day. It canoot be the original sham-
ruck, however, as It 15 1Ot jodigenous to the eountry
and bhas oply  been  introduced  there within
the lust two hundred years. It was not growing there
when St. Patrick visited the country. The little leal
that he beld pp to (llustmie the Trinity was un-
doubtedly the white wood-sorrel, which grows every.
whers In wild wooded countries. Neither could It
bave been the shamrock of which Spencer speulis and
of which he says the Irish made food and drink. No
one can imagine the clover belng used for food and
drink, but the oxalls has long been known to cooliery.
Its leaves maks an exesllent salnd, and the juice of
the leaves mixsd with water makes & palstable drink,
though 1t could not be used In excessive guantities, on
aceount of the oxalle acid In It wiileh gives it Its

flavor.

An excellent way of cooking tomatoes 1% to cut them
in sMees, season them with salt and pepper. dip them

in beaten egg. hen in fipe breaderumbs,  The slices

| disy.

should be 8t least & quarter of an inch thick and the
tomatoes firm and cold when cut.  After the slices are
prepared lay Hiem in u frying busket aud Pplunge
them for & moment into hot fat.

Another way of cooking tomatoes is to scald them
and skin them.  Make o Jittle hole in the top of cach
tomato. Set them in a dripping pan and let them
bake til] they are thoroughly done, when a clenr water
will nearly cover them, Take up the tomatoes snd
pour the julce which was around them into s sauee-
pan and boll It down.  Etir fn » lnmp of butter and
a litthe flonr to thicken it to the consisteney of & crenm
sauce, and season with salt and over the
tomntoes nnd serve. BRIV IS

“1 should Uke o say a word abovwt teo much ten-
pis," writes @ mother of would-be athletio girls,
“Tiayed for an hour In the moming it is well enough,
end 1 dare say It Is a healthy exercise; but my ex-
perience |5 that if & girl ‘goes in,’ as they say, for
It and practises for o really good player she almost
invariahly breaks down. If you notice, tennis players
are almost always pale; even the men are not geo-
erally young fellows of mnch physique, 1 have de-
cidedly come to the comelusion that in spite of all
thot Is said and done It s not & very desirable exenlse
except lg the most moderate way—thers 1s ton much
shock to the system. I do not consider It very good
even for a man, and for a grl it s in my opinion
positively Injurions. Of conrse 1 gm not speaking
of moderate playing: It is only where the desire to
exoel cowes in that it becomes dangerous.”

At the present time when Madagasear curtains can
be bought as low as 00 cents aplece it 15 well to draw
sttention 1o some of the possibilities of this material.
These artistlcally striped pleces of zmss-cloth rangs
fram two to three yamds in length by about s vard and
an elghtl in width, the width cansisting often of two’
breasdths, a little over twenty inehes swide.  The colors
of these siriped curtalns are {erra-cotta, gresn, gray,
darl-brown and patural ecru, s0 that they harmonize
with almost any deeoration. The permlinr property
of this Madagoescar grass-cloth (s that it resists dust.
Madngnscas women ute these striped “ lambas"—the
native term for these cloths—to wear over thelr heads
and shoulders to protect them from the dust and heat
of the sun. “This cloth never seems to get dirty, on
secount of its dust-resisting quallties, though it s sald
thnt it can be washed if necessary. It fades a little
with time, or ruther toness down a litile in color: but
unless exposed to the bright sun it does pot bleach
out.

Wea gave some weeks ago a fow notes on the use
of this material In upholstering rattan furmiture.
There is mothing more pict ue for uph ring
rattans thau this, except some of the cretonnes now
In market. It gives & qoaint and forelgn Jook to this
furniture. These cloths may be used in the dining-
room for cartains and eofa cushions; in the hedrooms
for night-dress cases, for comb bogs and for slipper
or shos bags; In the Kkitchen for tea-hetfle
holders and irom  holders, an  interlining of
wool wadding being placed between two layers of this
cool material. It may be made Into bags also for
dusting <loths, and indesd all varieties of bags may
snitably be made of tbis pictoresqne, dust-resisting
materinl, At this &=ason of the year, when many
bazar tables are In progress and ladles are preparing
fancy articies for the lster bazars before the holldays,
these sugeestions may be speclally nseful. A 1ttle
dash of red or one of the brighter colors used In these
stripes glven by ribbon, or better yet, by cotton, will
help to brighten the effect of the various griicles,
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The town of Banbory, acconding to that facetioms
@divine Dr. Fuller, for a hundred years before his time
was famous for rakes and zeal. Of the seal of the
town we ran have no doubt, If we credit the old
Royalist song:

In Banbury I camey
O ppofane one,
There 1 saw
A Puritan one »
Hanging of Ma cat
On Monday
For killing of n monsa
0On Sanday.

Of the Banbury calins themsslves we may have
abandant proof if we fake a jonmey into Devonshire,
where at the Banbury station the trye caltes may be
bought. Ther are dainty littls cakes of paste, fillsd
with a sweet, spleed mixture of fruit and candied peel.
A genuine old English honsawife gives the follnwing
reolpe for them: Make o suffieient quantity of nice
puft paste: roll it ont a quarter of an Inch thick; cut
i into eircles about four inches across, using the cover
of a small tin pail to ontlioe the eircle and a sharp
kuoife to ent it. The peeparition for the inside of the
Banbury cakes must be made beforchand. It calls for
half a pound of currauts, four ounces of candied citron
shredded, four punces of candied lemon pesl ent vory
small, the yellow rind of one omange grated, half &
pound of strained loney, a fesspoonful of cinnamon,
half o teaspoooful of eloves and half a teaspoonful of
Mix with theee ingredfents a wine glass of

allspice.

brandy. Stir them all together. The mixture shonld
be as stiff as mincemeat. The splees should all be
ground. I the mixture is thinner than mincermeat

add n Httle more of the frult.  Put two teaspoonfuls of
this mixture in each of the cireles of paste and fold
the twa opposite eides over cach other completely to
fnelose it. Lap the ends earefnlly so that no )ulce
can escape.  This makes a pointed, oval eake. Before
putting it in the oven it must ba siit along the middle
with the sclssoms iwo or ghree times. It must then
be brushed over with a lttle white of egg and dredged
with powdered sumar, When baldng these cakes shonld
be covered over the top to prevent their trowning too
much.

There is offen in most country enttages, and cer-
talnly In country rooms which are rented for the sum
iner, & searcity of stowaway places. There may be one
bare closet ; but, more often, all the raceptacle the tem-
porary resident has (n which to lay awny clothes s
a chest of drawers or a moderq burean with drawers
of the most seanty dimensions. One of her trunks
oonsequently must be used as & part of the furniture
of the room. The presence of an uncovered trunk
glves an upsettls] Jook to Any poom, and savors Lo
much of the bagenge car to be tolerated, There Is &
simple way out of this dilemma to which thers can
hardly be any objection, Selset as the trunk to be
retained one with a fiut cover, the Inrger the better]
have a thin matiress made to it over the top. Fill
this with halr or wodl, 20 thot It w1l be as soft and
comforiable as pissible Purchiass some  prefty
washable chinty, cuch ns may be found at 35 and
40 cents o vard, in vard-wide goods, Make a cover
for the top and sides of the Mttle matteess, finfshing It

with o valancs reaching to the floor swhen the cover
Is put on. Uss hright bradd o Lind the seams of this
cover, which ave sewn up on the cutslde,  Arrange it
=0 that It can bhuttoted or tied oot of sight frmily
down over (he mnttress, and presto! vonr matierof
fact trunk has become a comfortable seat and thus
contrives ~a double delit to pay.”™ Froperly arranged
It Is n convenlent depository fir dresses and many ot her
articles wliteh are epramped and rumpled when kept

in the shallow drawers of n eountey hnrean, It §s trie
this is an oM contrivance, Tut It i a very useful one
end Is not always remembered.

A correspondent asks that we devote a few wands to
the lnundering of linen shiris and collurs. The best
mothod of starching these s to dip them In regulnr
bolled starch ‘and dry them, then mesiareh them In
cold starel. A litle borax or beeswax, or some-
titnes o few drops of kerosene, shonld be sdded to the
bulled starch to provent it sticking and to sasist in
the work of pollshing: but the poltsh put on grnl.!"J
men's shirts ot the laundries Is done clhiefly by the
vigorous and rapid ose of the polishing-iron,

Where shirts are done up at bome there should be a
“ posom-board™ made {n such a manaer that the hosom
may be stretebied dpon it and fastened down at the four
corners With climps, The worker, after geting the
hosom In place. mbs it vigorously with cloth snd uses
the poliehing-lron. A gocd polishing-iron is nickel
plated and Is worth from o doliye 10 3 Aollar and o half,
Gentlemen's turnover collars am often Ironed over a
form, but this {5 not necessary. A skliful lanndress
will eastly turn them and uee ber iron In sneli 4 manner
as to roli *he bard in *bo proper eurving shape.  Ghe
will then ue the bntton-hules together In order that
they shall dey In this shape,

Remember (1 lroning slirts that everything about
the {raning-bowr! should Le spotless!y clean.  jave on
hand abiundesce of salt to polish off at ouce any bit of
starch that maey cling to the iron after using. The
pesuty of a pollshing-iron, however, should be that it
fs used so rapldly that uo stareh will eling to i1t Boiled
starch, i properly made and rubled in, does not cllog
to the tron ; nor is there aoy such danger from the raw
starch which Is nsed 1o dampen the bosom, If it 1s
properly put fu.  All botled stareh, however, should
be stradnad, a process that {s very often omitted by the
laundress,

Golf ts the coming game! There secms hasdly o
doubt of It, Tennls Nas hod fts day; it has refgned
without a rival for the past eighteen Years as the
game par execellence, and (t s high time we had o
change.  Golf, llke tennts, is simply a revival of an
old gnme. It wae played In the time of Jumes |
of England, under riles similur U those of the present
Uf Jute years Its old-iime popularity bas gpuiped &
pew lease of life, aod the enthusiasm with which
It 18 supported from Scotland to the south of France,
and in Cansds from Quebec (o Manitoba, Ii & very
falr indicatiog of Whit may fLllow upoR its Lotrodue |

ton here. . Golf is genernlly played by two or four
persons; but an indefinite number may oceupy the
links st the same time. By “lnks® {s meant the en-
tire course over which the game Is piayed, and this
Wil be best undesstood by the following dingram,
which Is taken from grounds mow being lald out and
which happen to be Intersected by & rallrosd.  The
clubs required for the game are the “driver,” the
“brassey." the * cleek,” the “lron,” the “ masiis,”
and the " putter.® These are the anes generally used,
but thers are others that may be added If the player
%0 desires. The balls are of gutta percha, about one
and one-half Inches in dismeter, and painted white,
K0 88 10 be easily seen over the coursa. The course
may consdst of either nine or elghteen holes, as the
uature of the ground may permii, sod there Is Do
fixed ruls as to the distance at which thay shall
be placed apart, but raoging from 100 o 330 yords.
These holes are four inches in dismeter and abonut the
mane depth, and It Is well to have an iron hoop OF
band inserted that the sides may be held In shape. The
ground around the holes for some thirty feet square
Is kept closely mowed and is called the “putting
green.”  (are must be taken in selecting the location
for the holes that there may be variety in the surface
of the land over which the ball Is to be driven, a plain
surfacg without obstructions not being in the iruo
gpirit of the pame. Nature often nssists the golfer
in plaring what are called “bunkers” or “ hagnrds,”
50 08 to bring out the better points of a skilful player.
These bunkers or hazards are virtually obstractions,
and may consist of sand holes, hillocks, bushes, or, as
in the cass before us, a rallrond track on & rather high
embankment. Awkward features of almost any Kkind
can Le made avallable.

A course for ladies Is generally made shorter and
over less difienlt ground. There are general rules
governing the game, but special rules can be made,
aapted to any particular course, A club-house s
generally pladed near the ninth or last hole to com-
mand a view of the finish as well as for the convenionce
of players. The start {s made from a given point
which Is called the tecing ground, and near the club-
house. In order to illustrate the operation of the
game, we will _ula‘n A, B, T. and D, as our players.

—

v

victor. There Is not @ vast amount of excltement,
perhaps, to the onlookers who may be uninitisted into
the mysteries of the game, but Its attractions are said

though this may give more strokes to one side than the
other, it does not give them any advantage, the ob
jact being to play into the holes In as few strokes as
possible.  Playing into the hole is culled “ putting,”
and this Is the position assumed ;

Suppose A. and E. accomplish this tn five strokes,
. sand D. in six, It gives the first holo to A. and B,
The ball is now taken from the hole, placed upon the
teelng ground, one of these being located near each
hole, and play Is rebegun for the second hole, B. and D,
taking their turn in striking off; but as betwren them
the Meht of precedence belongs to the side having won
the last hols, and this right Is maintained even in the
gvent of & divided bole and until thelr opponents sae-
cood in winning & hole from them. A “divided hole®
means that each slde sucoeeds In “holing out,” es it
Is technically termed, that is, in placing In the hele in
an equal number of etrolies, This order of play is
kept up from hole to bole throughout the courss until
the last one s reached, the side winning the majority
of holes out of the nine or cighteen played being the
to ba 5o grest that spectators are soon converted into
active participants.

Not one cook In & hundred understands the art

of brolling properly. The cook books usnally
d *a clear fire"; but they do pot always ex-

;::P‘—‘—J'

A! and B. play as partners against C. and D., each
sida playing one ball. To begin with, A. will place
Iiis ball in & convenlent spot al the starting polng and

strike in & line for the first hole. C, will follow In
the same manner for his side,

(scart ]

FIRST POSITION-TO ADDRESS A BALL WHEN
DRIVING.

The different positions befors and after striking are
shown in the accompunying cuts.

After the delivery of these first strokes the hall ean-
not be touched o any way except in the act alstriking,

THIRD POSITION-AFTER STRIKING.

gnless In what is calisd “an unplayable piace,” in
which cise rules are Inld down ge to the forfeit for its
recovery. B. and D. will follow the others in their
espoctive turns, each conple playing tieir own ball,
The ordor of play Is afterward, however, governed by
posttion of the ball—that is, the ball farthest from
pole must be played first in euch instence, Ak

the
| tbo

[thlrk green root, and when In good condition may bLe

plaln exactly what they mean by that term. It
ghonld be @ fire that 1s perfectly bright and free from
ashes and clinkers thronghout at the bottom and top.
The modern stoves usually have an arrangement for
Ietting the fire open, @0 45 to give a greater hreadth
of coals, and the heart of the fire for brofling. This Is
not positively necessary. 1t there is no such arrange-
ment, the conls may ba opened or spread a little in
order to give o hot fire.  All meat which Is to be
brojled shomld be seasoned lightly, dusted with flour,
and exposed at once 4 near the fire ns possible. After
it has lain next to the fire for a moment on one side,
turn It on the other. This process sears over the
puter surface of the meat and effectively seals up the
julees, After this the meat should be withdrawn sev.
eral inches from the fire and brotled slowly, turming it
trequently untll done. The cook cannot afford to
leave a stealt spluttering over a fire unatiended. She
must stand over it and each time a drop of fat falls
into the coals she must lft up the meat instantly to
prevent Its being smoked. 1If it hos been properly
seared over there will be very little dripping.

Another matter that (3 often neglected in brolling Is
the attention of the drafts. They shonld be opened
wide everywhere, exactly as they are placed when the
firs is kindled, In order to Increase the draft up the
chimpey and carry away all the smoke of brolling.
Broiled chicken and brolled cutlets, which require to be
cooked by & somewhat slower process than beefsteak
or chops, should be coversd by a tin puu or bowl o
order that they may be cooked through.

Our grandmothers prepared a great many very de.
Helcmis  pickles and preservies  in which they ussd
ginger-root. They preserved ginger, and they Im-
ported [t preserved from China and the East Indles as
It 1s now imported, thotigh ft was much more costly
then than It now is. Therefore they were compelied
to use apples and pears, or any of the cheaper fruits,
fisvored with ginger, and thess preserves were almost
equal to the precorved root itself, When tomatoes
rame In use they wers prepared with ginger in the
same wny and now male one of our best lnexpensive
Preserves,

To prepare pears with ginger weigh ont three pounds
of firm, ripe pears and peel them one by one. Divide
them as you do so In two core them, remove the
fower and stem, and drop them in ecold water, Have
redy & syrup made aboit as follows @ Bl two auness
of green ginger-root, seraped and sliesd, in three cups
of eold water, till the water is well finvorsd. &train if.
There should ba atiout & pint of the Hquid when strained.
Lay aside the pieces of ginger. Add two pounds of
sugnr to the gingerwater. Qring this symp to the

bodl and let 1t boll vigorously for flve minutes. Then
set It back where |t will stop bolling. =ir in with &
Bring it

whip the white und shell of an ege mixed.
torward where [t w11l come to the bofling point again

slowlr. When it hus about reached the boll-
inz point dmw It baek and cover It closely.
In fifteen or twenty minutes remove the eoven
and a thirk scum wiil be found on the syYrap.

Return the pleces of ginger root to $his elarifed svrp.
Add some pleces of yellow lemon-peel {f von wish, and
the Jules of half & Jemon, Let the syrup boll up
thormoughly and sdd the pears. Cook them In it till
they are perfectly tender and clear, taling care that
they are not Lmken.

For gingerapples, select firm, Inselons apnles and
prepoare them in the =ame way-—though it Is nnt S0
necessary to clarify the syrup, A deliclons preserve

and one very shinilar to an East Indla preserve js
mads o, the smoll yellow gronod-tomato, prepored
with ginger in exarctly the same way as pears,
tomntoes are simply freed from the stem, and peeled
by pouring bolling-hot swater over them, or (he peel
may be left on and the tometo merely pricked lile
plums. They are about the size of plums.  Boll
them in the ginger syrup till they nre perfectly cloar
and trunsparent, but not untll they break to pleces.
Ripe rsd tomatoes are very niee ent fn sifees and
presorved, pound for pound, with the sddition of gu-
ger and slives of lemon el very thin.

Citron preserved, pound for pound. [s improved by
adding ginger-root. =Eweet green tomaty plckles and
rpe cncumbers made in & sweel plekle are alse tm.
proved by adding ginger-root.  There are many sour
plckles to which a little ginger.mot 1s an Improvement,
Do not eonfoupd this ginger used n pickling and
preserving with the dry root nsed |u spicing.  The
dry goger-poot sold by drugeists and some grocery
stores |s of no value In presesving.  Nelther can you
get the same flavor from enclosing ground ginger in o
bag and belling it In sypup. Duth these substitutes
for the green root give a rank, coarse flavor to plekles
and preserves.  What |s needad fs the green ginger
root, which is brought to our New-York miwkots at
this season and Inter from the West Indies. I is o

These

ensily scraped free from Its skin and eut In slices,
When it Is poor It 15 withered and fall of binck spots,
it commands from 15 to 20 e¢ents & pound in the New-
York markets. q

A subscriber sends us the following:

Dissolve a lttle gum arabic in a lttle water =0 that
It Is ruther thick, put enough plaster of Puris into this
to make a thick paste, Cement broken pieces of china
together, and |g half ap bour they cannot be brokes in
the same place. Hot water seems to mukie it more
firm.

For cleansing silver and brass add t0 one quart of
raln-water two ounces of ammonls and three ounces
of precipitated chalk. Bottle and Kéep well corked ;
shalie befors nsing. Wash silver In ot soapy water
and rinse |n elean hot water.

Peopla asually begin 1o tnke care of their ayes when
they give them trouble or show Lo some way slzus of
weakness. Thix (s lke looking the stabledoor after
the horsa is gone, A simpls mile {o follow in reading
or writing 15 to sit in such & woy that If a small ball
webe projected from the directiom of the lght to the
work It wonld fly from the evo and pot rebound towasd
it. The light shonld bo so arrungsd that it shoukd not
rogoil to the eye: therefore, In reading, writing or In
bandwork a person should not fwce the Mght, but the
Mght shondd fall thelr shoulder—over the left ene

over
it the-person is right-handsd, and over the right one
(€ e i avsaced mich his left baod, U We cyes begla |
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er & physician’s direction. It is &
! the evelids to become sore from
matter sometimes gathers upon them. An
tlon of warm tea or of warm water (s as efficacions
anything to wash away these sccumulations. The
evelids may then be olled with a Nttle olive ofl or pure
zlycerine to prevent the matter from hanlening upom
(hem. amwwsmmmmubm
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% Din schone Tagen siod vornher Prinz.” are the open-
Ing words of Sehiller’s * Don Carlos,” ogd they are,
brought agalr t. mord by the first branch of golden
rod whivh the children have brought tfumphantly io,
serenely Indiffereny as to the fight of tims. Yes,
the summer Is going—the Leantiful days of out-
door lfe, the warm, delicions weather and all the
happy occupations of this deligntful season are silpping
all too mpidly away. Our pleasures therefore in wel
coming an ol faverite (fm who does not love tha
golden rod) 1s tempersd by the thonght that its bright
advent marks an epoch In the snmmer's bried JiTEN
Already 8 few red leaves are appearing on the
sumach, and the first little aster, the tiny herald of ite
huge muny colored family, shows ftself here and thera
Among the bmakes s brown fern appears now and
then, the whole face of nsture 1s slowly changing.
It is like the first gray hair, the first wrinkle, and
gves a tinge of melancholy to the brightness of the
year., Lol ut this pleture,” suid & celobrated artis
s day or two ago, “1 pailuted that bit yesterday, and
the rest & conple of weeks ago, and ouly see the changs

In color!”
Decorators, however, are the graceful
yellow plumes as an adcitlon to thelr portfolio of

designs, ent, for ¥ » Which

Here 15 an arrang

wonld look charming, coarsely embroidered on grap

linen crash.
The “ French linot® stitch, already deseribed In The

Tribune, makes & most em‘c stitch for golden rod.

The old-fashloned cook knew only two ways of
ralsing her cale—one was with yenst and the other was
with the whita of eggs and delicate beating. She
new to perfection nll the arfs of beating, stirring and
tolding known to the modern cooking school, tut it 18
doubtful if she coult havo expluined aoll these pro-
cesses,  She was too prone to call these processes &
knuck, and to explaln all her methods by the remark
that some were born cooks and some wee not. The
mystery Is how she ever was capable of handing down
the muss of cullnary knowledge which she cortalnly
possessed,  Of baling powd:ss she knew nothing.
They had not been Invented.  She rmised o few ginger
cakes by use of salerntus and molasses, for the early
cake boker had po cream of tartar or fine soda.
Snleratuns was a comparatively coarse eompound, fit
pnly far coarse cakes. The finest cakes, like old.
fashioned poundcake and spongecake, were ralsed
wholly with ecgs, and baked in perfect ovens with a
precision which has made modern housekerpers despalr
of suceess In thetr muking, For plain cake, the old-
time houseleeper depended wholly upon the yeast.
Hartford electlon cake 1s one of these old yeast cakes, op
loaf enkes, an they were frequently called, The old
(fonneeticut rule for Hartford elaction cake, which is
one ofr the best of the loal cakes, was two pounds of
pugar, two pounds of butter, four eges, a quart of millk,
two cups of yeast, two pounds of rilsing, half o ponnd
of citron, half an onnee of nuimeg and five pounds of
dried and sifted flonr.  Heat the Lutter and half the
sugar to & cream and mix very fine [n the flour, then
add half the milk, “blosdwarm” in summer and hot In
winter, but not hot enough to scald the yeast, Add
the seast and beat thoroughly. Add also the eggs
and finally the remainder of the milk., Deat the better
thoroughly. Let the cake rise avernight, and in tho
morning beat it aguin and add the remainder of the
sugar, Let the cake rise flve or six hours longer, or
i1l it 1s very Nght. Then add the fruit, pour it into
pans and let It rse three-quarters of an hour In the
pans, then put it in the oven und bake one hour.
Another method of making loaf cake was with broad
dough, The tested rule for this i= three cups of risen
dongh, one and a half cups of sugar, threcquarters
of & enp of metted Lutter, three eges, a cup of rising

and lalf a nutmeg. Mix the sugar oand butter
Into the domech with the hond: then  bead
the  batter vigomously, working  the  Ingredients

thoronghly together, Add the ratsine Jast of all The
mile 15 to work the Ingredients togetber for o quarter
of an hour before adding the raising. Pour the batter *
Into bottered pans and let it rse In them for half an
fiour: then let it bake for an bour in an ovel ufter ule
Liread |s taken ont.

A featnre of these cakes wus a thick Ieing which
completely covered them. The simplest way to make
white leing is to boil It, and for the benefit of those
who have not followed the recipss given before, we
repeat & simple rule for bolled fcing. Measure out 8
cup of granulsted sugar; add five tablespoons of
water: stir the water and sugar together till the
sugar dissolves, lmt do not stir it afterward. Let 1§
boll till it ropes—that is, tll a little takes up with &
teaspoon forms 8 continnous string, Instead of falling
{n drops like a thin liguid. Have the white of one
egg benten thorughly. Let some one pour the thick
syrup into the white of the eog while von beat [t. Beag
It for twp or thees minntes till it is thick and ereamy.
Pour it instantly over the cake 0 be lead. 45 14 will
hirden ln o few moments after it s cold.

There are many deliclons temperance drinks which
gre especially refreshing in midsummer.  One of the
Lest of these Is the old-fashloned root-beer, made
wholly of mountaln roots and herbs, The old-time
rule for it wne one part of Lisck bireh bark, one pars
wintergreen leaves and stems, onehalf the quantity
of sprace twigs, onc-uarter the quantity of prinee's
piue and & small root of fennel o every six galions of
water used. Pour cold water over the berbs and
roots and bring them to the bolling point, bojling tb
11l their strength is extructed. Strain off the water
If there ls too stroug & flavor, dilute 1t with waler,

and a rop of yeast.
when the yenst is ndded. It should stand twenty-
four hours and be stirred frequently. At the end of
this time bottle It or pour It in a small keg. It makes
a refreshing and wholesome snmmer drink.

Ginger beer §s also an excellent snmmer beverage.
1t is easy to make, as it contalns no malerials excepl
those found lu the ordinary sture closet or the
gists' shops. Boll cleven ounces of gingesroot,
ordinary ginger tled in a bag, for half an hour, In
gollon of wator with the yelow peel of two
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